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Subject:  "Thrifty  Jellied  Bisnes  for  S-uimier  Keals."  Information  from  the  Piu'eau  of 
Home  Economics,  U.S.D-A. 

Of  all  the  foods  th-at  tenipt  the  eye  and  the  appetite  in  hot  vreather,  jellied 
dishes  prohahly  take  first  place,    perhaps  that's  because  they  are  chilled  and  trans- 
parent, so  suggest  ice,  especially  if  you  serve  them  on  a  glass  plate.     Clear,  jel- 
lied molds,  right  from  the  refrigerator,   in  cool  delicate  colors  like  pale  green  or 
lemon  yellow  or  soft  pirJc — no  wonder  we  find  them  refreshing  for  summer  days. 

Of  course,  you  know  that  food,  like  clothes,  needs  to  suit  the  season.  ITinter 
menus  can  feature  steaming  soups,  hot  meats  and  vegetables,  hot  beverages,  hot 
puddings  and  sa/aces.    But  summer  meals  are  usually  more  appetizing  if  they  contain 
some  chilled  foods — a  chilled  appetizer  to  start  \7ith,  perhaps,  or  cold  sliced  or 
jellied  meats,  cold  drinks,   salads  or  desserts. 


Gelatin  is  a  great  help  in  making  your  menu  summery  at  low  cost.     You  can  de- 
pend on  it  for  any  course  at  a  meal  where  you  want  something  cooling.     Take  the 
first  course  at  dinner  on  a  hot  day,  for  example.     There  you  can  serve  one  of  the 
many  jellied  appetizers,  so  popular  nowadays.    You  might  have  fruit  jelly  cut  up 
and  served  in  a  frosty  fruit  cup.     That  should  refresh  any  wilted  spirit,  especial- 
ly if  you  garnish  with  a  crisp  sprig  of  garden  mint.    Another  new  idea  for  a  meal 
starter  is  cold  jellied  fruit  soup.     That's  right.    Fruit  _souo — a  tart  colorful 
fruit  juice  with  just  enough  gelatin  to  thicken  it  slightly.     You  serve  it  icy  cold 
in  bouillon  cups  or  glass  cups.    Right  here  let's  interrupt  to  m-ention  an  economy 
suggestion.     Use  any  fruit  juices  left  from  your  canning  to  mslce  these  jellied 
appetizers  or  desserts.     Use  any  left-over  bits  of  fresh  or  canned  fruit,  too. 
Many  people  like  cold  jellied  m.eat  juices — called  jellied  consomme — served  as  a 
first  course  instead  of  soup. 


There  are  some  ideas  for  appetizers.    Now  coming  to  the  main  part  of  the  meal, 
you'll  find  several  good  gelatin  possibilitieSo     Instead  of  a  roast  or  a  stew  or 
some  other  hot  meat,  why  rot  have  a  cold  jellied  meat  loaf  or  a  jellied  fish  loaf. 
These  are  extra  good  sliced  and  served  with  horseradish  or  catsup.     You.  can  make 
jellied  m-eat  loaf  i-'ith  chopped  left-over  meats- chicken,  veal  or  ham,  perhaps. 
Another  nice  jellied  combination  for  a  main  dish  is  jellied  vegetables  and  chopped 
hard- cooked  eggs.  -y  ^ 

>Tow  for  salads— jellied  salads.    Jellied  vegetable  salad  served  with  mayonnaise 
is  a  cool-looking,  attractive  summer  dish.     You  can  make  it  the  feature  of  a  sumjr.er 
noon  luncheon.     Or  you.  can  serve  it  with  the  dinner  in  individual  Ino Ids.  Left- 
over cooked  vegetables,  like  green  peas  or  diced  carrots,  you  can  mold  in  a  lemon^ 
jelly  mixture  m.ade  without  the  sugar.    Chopped  green  pepper,  diced  celery,  chopped 
raw  carrots  and  other  crisp  raw  vegetables , are  also  nice  in  jelly.    Eor  a  coloriul 
salad,  mold  your  vegetables  in  tomato  jell'^y.  / 

As  for  jellied  desserts,   the  list  is  so  long  that  we  can  only  hope  to  mention 
a  few  possibilities.     The  plain  jellies  are  old  favorites  and  very  easy  to  make. 
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These  are  conb illations  of  lemon  juice,  lime  juice,  cherry  juice  or  any  other  flavor- 
ful liquid  with  sugar  for  sweetening,  and  gelatin  for  jellying,  and  a  little  salt 
to  "bring  out  flavor.    You  can  serve  these  jellies  clear  or  mold  cut-up  fruits  in 
them  as  they  "begin  to  thicken.     Another  gelatin  dessert  is  the  "sponge."    You  make 
this  "by  whipping  up  the  jelly,  then  adding  "beaten  egg  white.    Lemon  sponge  or  snow 
pudding  is  one  example  of  a  gelatin  sponge.     Finally,  you  have  your  choice  of  the 
more  expensive  gelatin  desserts — the  Bavarian  creams  or  charlottes  made  with  whipped 
cream.    With  these,  milk  is  usually  the  liquid  instead  of  fruit  juice. 

So  much  for  the  various  kinds  of  gelatin  dishes.     How  a  few  facts  about  this 
food.     Gelatin  is  a  protein,  so  always  keep  gelatin  dishes  in  the  colder  part  of 
your  refrigerator  to  prevent  spoilage.    You  can  "buy  gelatin  either  in  granulated 
form — pure  gelatin,  or  com"bined  with  sugar,  flavoring  or  coloring  matter,  plain 
gelatin  won't  dissolve  in  hot  liquid  until  it  has  softened  or  swelled  in  cold  waiter 
iDut  some  of  the  prepared  or  quick  gelatins  don't  have  to  soak  first  in  cold  water. 
Gelatin  melts  at  a  high  temperature  and  "jells"  or  "becomes  solid  in  the  cold. 
G-enerally  the  proportion  to  use  is  2  or  more  tablespoons  of  gelatin  to  1  quart  of 
liquid.     One  fruit  not  suita'ble  for  jellied  dishes  is  raw  pineapple.     It  contains 
a  su"bstance  that  softens  gelatin.     If  you  use  cooked  or  canned  pineapple,  you  won't 
have  this  difficulty. 

Uow  let's  "briefly  go  through  the  steps  in  making  a  gelatin  dish.     First,  soak 
gelatin  in  a  small  amo^unt  of  cold  water  for  five  minutes — or  until  it  swells. 
Second,  dissolve  it  in  hot  liquid.     Third,  add  sugar,  salt  and  the  fruit  or  vege- 
ta"ble  juice.     Strain  if  you  are  mailing  clear  jelly.     Dip  the  molds  in  water.  Then 
'c  .r  in  the  hot  mixture.     If  you  are  rna-^ring  a  sponge,  you'll  first  let  the  mixture 
stand  to  cool.     Then  "beat  it  until  foamy  and  add  the  egg  wh-ites.     Then  put  it  in 

le  molds  to  chill  and  set.     To  remove  the  jelly  from  the  molds,  run  a  sharp  Icnife 
around  the  upper  edge  and  invert  on  a  dish.     Shalce  gently.     If  the  jelly  still 
sticks,  lay  a  cloth  wrung  out  of  hot  water  over  the  inverted  mold  to  melt  the  jelly 
inside  just  enough  to  loosen  it. 

The  economy  meal  for  today  is  a  salad  meal,  especially  welcome  on  a  hot  day. 
Jellied  vegetable  salad  garnished  with  deviled  eggs;  Crusty  graham  rolls;  Black- 
berries; and  Coffee — hot  or  iced, 

Plere's  how  you  make  a  very  inexpensive  jellied  vegetable  salad.     Seven  in- 
gredients: 


3  tablespoons  gelatin 
1/2  cup  cold  water 

1  quart  can  tomatoes 

2  teaspoons  salt 

Once  more.  (Repeat.) 


1  1/2  cups  cooked  peas 

2  cups  shreded  raw  cabbage 
1  cup  cooked  spaghetti 

(  in  small  pieces) 


Soften  the  gelatin  in  the  l/2  cup  of  cold  water  for  5  minutes.  Add  the  salt 
to  the  tomatoes  and  heat  to  the  boiling  point  and  then  press  through  a  fine  sieve 
•iio  remove  the  seeds.  Pour  the  hot  tomato  pulp  and  juice  over  the  gelatin  and  sti] 
Tintil  the  gelatin  has  dissolved.  IThen  the  gelatin  mixture  is  partly  set,  add  the 
'^^egetables.  Stir  well.  Pour  the  mixture  into  a  wet  mold  and  put  in  a  cold  place 
"^^til  firm.     Turn  out  on  crisp  lettuce,  leaves  and  serve  with  salad  dressing. 


^ 


